STATUTES AT LARGE

ARTICLE NO. 23. REGULATIONS COVERING THE
HANDLING OF SHELLFISH
(Filed, secretary state's office-September 29, 1937.)
Section 1. Oysters or clams which are taken from waters found upon
inspection by the State Department of Health to be polluted as to render
the oysters taken therefrom or placed therein dangerous to health shall
not be distributed or sold for use as food within the State of South Caro-
lina.
Sec. 2. All bateaus, scows, or other vessels used for transportation of
oysters or clams, shall at all times be kept clean and free from mud,
refuse or any decaying matter.
Sec. 3. Boats used for collecting shell oysters must be so constructed
that the oysters can not come in contact with the bilge water, and they
must be thoroughly cleaned daily while being used for this purpose.
Sec. 4. No sacks that have been used for the trans-shipment of oysters
shall be used again for that purpose until they have been thoroughly
cleaned and sterilized. Wooden barrels or other containers must be clean
and free from anything that might contaminate the oysters.
Sec. 5. The practice of allowing oysters that have been dredged from
the planting grounds to remain on the decks of schooners for a consider-
able time before sale results in their deterioration as a food product;
therefore oysters shall not be carried on the decks of vessels after dredg-
ing longer than twenty-four hours in September, forty-eight hours in Oc-
tober and November.
Sec. 6. Railroad cars in which oysters are shipped in sacks must be
clean and free from anything that might endanger the purity or health-
fulness of the product. All cars shall be subjected to proper inspection to
see that they conform to this rule.
Sec. 7. Oysters that are shucked may be washed in clean water before
shipping and must be placed for shipment in containers in which ice shall
be used, but the ice or the water therefrom must not be allowed to come
in direct contact with the oysters.               I
Sec. 8. Oysters or clams intended for sale as food must not be kept
or stored in any place or places which may in any way affect their purity
or wholesomeness.
Sec. 9. Oyster and clam shippers will be required to keep their boats,
wharves and shipping houses in a clean and sanitary condition at all times.
Sec. 10. Owners of all vessels in which men work continuously for
more than two hours, and which are engaged in the handling of oysters or
clams from the planting grounds or in the vicinity of floats upon which
oysters are or may be laid out, must provide their vessels with suitable
receptacles in which the excreta, both solids and liquids of persons using
such boats shall be received, and the contents of such receptacles shall
be disposed of either by incineration or by burial in the ground at points
sufficiently removed from the banks of streams to prevent pollution of the
waters thereof.
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